


































Pub 47 Specialties J 

Italian &ausage Pomodoro 
Sweet, Fire-Grilled Italian Rope 
Sausage and Roasted .Seaio_nal 
Vegetables in a Chunky Pomodoro 
Marinara Sauce. Serve'd over
Garlic Parmesan Crostinis. $10.95 

Baby Back Ribs 1 1/2LB 
portion of Meaty Baby Back End 
Cuts. Slow Roasted and Finished 

with·Housemade BBQ Sauce. 
Yukon Gold Mashed Potatoes 
and Seasonal Vegetables with 

a side of Coleslaw. $16.95 ------------
't.. . 
Shriptp Dinner Six Jumbo Shrimp, Breaded a>id 
flash Fried. Served with Cocktail Sauce, French 

I:. · .{ ries and Seas!Jnal Vegetables. $14.95 
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Beef Tenderloin Skewers Served with a 
Demi-Glaze & Horseradish Cream Sauce, over 
Yukon Gold Garlic MasheJ.Potatoes, and 
topped with Onion Crisps. $12.95 

Teriyaki Vegetable Stir Fry Chay, Napa 
Cabbage, Red & Yellow Peppers, Peapods, Cilantro, 
and Teriyaki Sauce, Stir Fried and Served 
over Basmati Rice. $10.95 
Chicken Stir Fry.$13.95 
Shrimp Stir Fry '$15.95 
Bee/Tenderloin Stir Fry $15.95 

En trees 
/ , Your Choice of House Salad or Cup of So_up du /our 

. ..• Prime Rib Chicken Piccata Boneless Chicken Breast, Sau teed in a 
· (Drily Availabll SaturdJlys and SundJlys aft9- 4pm) · Zesty Lemon, Caper and Butter Sauce. Served with Seasonal 
• Sd;z,ed with Yukon Gold Garlic M.ashed Potatoes and Vegetables and Yukon Gold Garlic Mashed Potatoes. $10.95 

• Se.asOnal Vegetables. 
. oz. Queen Cut $19.95 
-16 oz. King Cut $23.95 
Adtl3 /umbo Shrimp $6.00 

New York Strip au Poivre Broiled NY Strip Steak, 
Sliett{ and Topped wilh a Mushroom-Peppercorn Cream Sauce. 
SerDtd with Yukon Gold Mashed Potatoes and Seasonal 
yegetables. Served Medium. $15.95 : 
-__\ ...... 

· Ri\>eye 14 oz. Ribeye, Broiled and Served with Y.ukon 
.Gqld Garlic M.ashed and Seasonal Vegetables. S22.95 
Add 3 /umbo Shrimp $6.00 . 

Beef Stroganoff Beif Tendirloin Tips, Sauteed with 
a·Mushroom Demi Glau, served on a bed of Basil Pappardel/e 
Nii<!dles, With a touch of Sour Cream. Served with 
SelisonaJ Vegetables $15.95 

Salmon Baked Salmon, glazed with 
Teriyaki Sauce and topped with our Homemade Polynesian 
SiaW and Pineapple-Mango-Pepper Relish. Served with 
Basmati Rice and SeaSoned Vegetables. $18.95 

Grecian Chicken Slow Roasted Half Chicken Seasoned 
with Oregano, Garlic, and a Lemon Butter $auce. Seroed 
with Minnesota Wild Rice and Seasonal Vegetables . $15.95 . 

Horseradish Enerusted Salmon Pan Seared 
Horseradish Encrusted Salmon, Deglaud with White Wine 
Lemon Butter and served with Minnesota Wild Rice, 
Sauteed Spinach and Seasonal Vegetables. $18.95 

Battered Cod Fresh 'Ice Atlantic' Cod Lightly 
coated with our Housemade Batter and Flash Fried. 
Served with French Fries, Seasonal Vegetables, Tartar 
Sauce and Housemade Coleslaw. $12.95 
Friday after 4pm "All You Can Eat". $14.95 

Beef Tenderloin Medallions Two 4 oz. Parmesan 
Garlic Crusted Medallions, Broiled and.placed on a bed of 
Demi Glau and served with Yukon Gold Garlic Mashed 
Potat()(s and Seasonal Vegetables. $19.95 
Add 3 /umbo Shrimp $6.00 

A La Carte Sides 
' A·n Sides $3.00 

•seasonal Vegetables •Yukon Gold Garlic 
•Homemade Chips Mashed Potatoes 

•Baked Potato 
"House Salad 

•Minnesota Wild Rice 
•Homemade Coleslaw 
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r Flatbreads ... 

Our Flatbrtads are grilled with Extra Virgin Olive Oil, topped with 'the freshest ingredients, and baked to perfection!! . ~ . . . 
, . ..... 

l~i~an~ siiceditalilln Beef, 
~ Maz.z.iirel/a Cheese, Hot Gillrdiniera, 

ariil'P.iiz,a Sauce. $9.95 

1 ·. :Buffalo chicken Chicken, 
r " ' i • ·B.~~~:Crumbles, Sliced Fresh 
f , J,ttf#enos, Qiced Red Onions, Cilantro, 
: and our <i:hllse Blend, on our Hot & p ;' ,§pey Buffalo Sauce. $9.95 
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Califbmia White 
Spinach, Artichokes, Sun Dried 
Tomatoes, and Basil Pesto on a bed 
of Mozzarella Cheese. $9.95 

BBQ Chicken Chihuahua, 
Mozzarella and Sharp Cheddar Clieese 
Blend, Red Onion, and Grilled 
Chicken on BBQ Sauce. $9.95 
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I · Pastas 
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Clwice of House Salad or Cup of Soup du four 

Chicken Parm & Penne Lightly Bre.aded Chicken 
Breast, baked with melted Mozzarella Cheese, served with 
'a Chunky Pomodoro Marinara Sauce on a bed of Penne 
Pasta. Tupped with Shaved Parmesan Cheese. Served 
wjth a Garlic Parmesan Crostini. $15.95 

Tuscany Chicken Pappard.elle Artichokes, Spinach, 
Sundried Tomatoes, Orpers, and Bad/ Pappardelle Noodles, 
tossed in a Brown Butter Sauce. Topped with a Parmesan 
Crusted Chicken Breast bid Shaved Parmesan Cheese. 
Served with a Garlic Parmesan Crostini. $?4.95 
Steamers & Pasta ween Lipped Mussels & Little 
Neck Clams, Sauteed in a Garlic White Wine Brown 
Butter Sauce on a bed of Linguini. Served with Garlic 
Pannesan Crostinis. $16.95 

Blackened Chicken Alfredo Cavatappi Pasta 
with Roasted Red and Yellow Peppers, Fresh Spinach, and 
Mushrooms all tossed in Alfredo Sauce and topped with a 
Blackened Chicken Breast and Shaved Parmesan Ch~ese. $15.95 · 

! \ 
Basil Pesto Chicken Alfredo Cavatappi Pasta tossed 
with Sundried Tomatoes, Fire Roasted Spinach, Artichokes and 
Basil Pesto Alfredo Sauce. Topped with a Charbroiled Chicken 
Bre.ast and Shaved Parmesan Cheese. $17.95 
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Chef John's ·Mac and Cheese Mini-Penne 
Posta tossed with our House Blended Cheese Sauce. $8.95 
Add Charbroiled Chicken $3.00 Add BBQ Pork $4.00. 

. Baked Penne Pasta Penne Pasta t,,Ssed in 
Homemade Pomodoro Marinara Sauce, lopped with 
Ricotta and Mozzarella Cheese, then baked. $10.95 

Shrimp Scampi Rock Shrimp sauteed · 
in a Garlic, Chardonnay, Butter, Lemon Sauce with 
Linguini. Topped with Shaved Parmesan and 
Chopped Parsley. $17.95 

Desserts # 

Small Hot Fudge Ice Cream Sundae $3.00 

Q:ower High Cheesecake ' 
· Tower High Cheesecake and Strawberries, served with a 

Chambord Melba Sauce and Whifwed Cream. $7.oO 

Hot Fudge Pecan Browf!ie Sundae 
Vanilla Be.an Ice Cre.am, cilvered in Hot Fudge 

, on a warm Pecan Brownie tapped with 
WJiipped Cream. $7.00 

Chocolate Lava Cake Warm Chocolate Bundt Cake 
filled with a Dark Chocolate Tmffie. Served with Vanilla and 
Raspberry Sauce and Whipped Cre.am. $7.00 

Caramel Apple Crisp Crispy Cinnamon - Sugar 
. Tortilla Bowl filled with Apple Pie Filling, Cinnamon Ice 
Cream, Candied Walnuts, Caramel Sauce, Whipped Cream, 
and Crispy Granny Smith Apple Slices. $7.00 

Beverages 
FREE REFILLS $2.95 Coke, Diet Coke, Sprite, Sprite Zero, Mr.Pibb, Mello Yello, Ginger Ale, 

Tropicana Lemonade, Hi-C Fruit Punch, Club Soda, Tonic Water, Douwe Egbert's 
Coffee - Caffei11ated or Decaf, Iced Tea, Raspberry Iced Tea, Peach Iced Tea 

~lso Av1ilable $2.95 each Root Beer,prange Juice, Cranberry /uice, Pineapple /uice, Milk, Chocolate Milk 
Ask a Server for our List of Specialty Cocktails, Beer & Wine 



~ , Build .Your Own Pizza 

l 

Select.Your Cru.~t .. 
Double D.~ugh 
Slightly ThickeryPizza Crust 
8" lndivid14al $·i0.95 - · 
12" Small $12.95 
14" Medium $14.95 
16" Large $17.95 
18" X-Large $19.95 

Chicago Style Deep Dish 
with a Chunky Pomodoro Sauce 
Please allow 30-40 min. 

12" Small $14.95 
14" Medium $17.95 
16" Large $21.95 

~ I . 

. z· :: · A.dd Your Toppings 
r : . :; Italian Sausage, Pepperoni, Grass Fed Hamburger, Italian Beef, Canadian Bacon, Bacon, Grilled 
1"> • :~ ; .' Chicken, Mushroom, Onion, Green Pepper, Sliced Tomatoes, Hot Gi!irdiniera Peppers, Spinach, 
~· ·· .~ Banana Peppers, Jtaliqn Imported Tomatoes, Green Olives, Black Olives, Ricotta Cheese, 
~~\·~. ' _. Pickled /az:enos, Roasted Red & Yellow Peppers, Fresh /alapenos, Fresh Garlic, Pineapple 

•.· \ i "" Add Full Ingredient S" Individual $1 .50 12" Small $2.00 14" Medium $2.25 16" l.mge $2.50 18" X-I!.arge $3.00 

,. Add Half Ingredient 8" Individual $.75 12" Small .$1 .25 14" Medium $1.50 16" urge $1.75 18" X-urge $2.00 
t. Ii . 
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Pub 47 Specialty Pizzas 

, I 1.2" Small $17.95 14" Medium $19.95 i6"Large $21.95 18" X-Large $24.95 
( I. ...... i 

: ~} ( \ · The Sicilian 
ti; • ~' • 

· ·. · Olive Oil BrushLd Crust with 
. .,, , Italian Saulillge, Sweet Roasted 
f"\ · P~s,,T¥Jice-Baked Crunchy 
' • • Pepperoni, and Garlic Herb 
, , TD11111toes with blend of 

... .\ 
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1Mozzarella, Parmesan, and 
Romano Cheese. 

' eteese Macaroni Deluxe 
· ~with our Homemade ChLese 

Sauce, topped with Mini Pen~ Pasta, 
Mozzarella Cheese, Riced Y eZJow 
Onions, and Bacon Crumbles. 

Meat Lover's 
Italian Beef, Sausage, Pepperoni, 

· Hamburger, Canadian Bacon, 
· Fire Roasted Chicken, Bacon 

topped with Moharella. 

Pub 47 SRecial 
ChLese, SausAge, Mushrooms, 
OniOn, and Green Pepper. 
Ttaditional Family Favorite! 

The Gargantuan 
A Uttle Bit of Everything. ChLese, 
Sausage, Italian Beef, Mushroom, 

· Onion, Green Peppers, Bacon, 
Pepperoni, Italian Beef,Banana 
Peppers, Green and Black Olives. 
Hot Giardiniera on Request 

Barbedie Pizza 
Seasoned Blend of Tomato and 
Barbecue Sauces with Mozzarella 
and Sharp ChLddar Cheese Blend, 
Sausage, Onion, Pepperoni, and 
Smoked Bacon. A House Favorite. 

Southwest Taco Pizza 
Mix of Homemade Salsa and Piz<a 
Sauce, topped with Seasoned Ground 
Beef, Shredded Chihuahua ChLese Blend, 
Black Bean & Corn Relish, Shredded 
Lettuce, Pico de Ga./lo, Seasoned Tortilla 
Strips and Southwest Ranch Dressing. 

Jalapeno Camitas 
Slop-Roasted Pulled Pork, Housemade 
BBQ Sauce, Housemade Salsa, 
/alapenos, and C11antro. 

Vegetarian Plus 
Fresh Spinach and a Blend of 
Oven Roasted Veggie}, Portabella 
Mushrooms, Onions, Zucchini, 
Yellow Squash, Red & Yellow 
Peppers. Topped with Sliced 
Roma Tomatoes. 

California White 
Crispy Crust BrushLd with a 
Rosemary Infused Olive Oil, 
Artichokes, Sun Dried Tomatoes, 
Spinach, Ricotta, Fresh Mozzarella, 
and Shredded Mozzarella ChLese. 

Hawaiian Pizza 
Pizza Sauce, BarlJeque Sauce, 
Canadian Bacon, Mozzarella 
ChLese, and Pineapple. 

Tomato Bruschetta Pizza 
Shredded Mozzarella Chtese, Sliced Roma 
Tomatoes, Fresh Basil Leaves, Sliced Fresh 
Mozzarella, and our Homema4e Tumato 
Mozzarella BruschLtta Mix. 




